
Made to make  
every dish better. 

The golden waffle pattern on this cheese tells a story. It starts with our 

distinctive white cheddar, aged 15 long months. Then it meets our cold 

smoker, where it’s bathed in 100% natural hickory smoke, its delicate flavor 

seeping to the very core. Where it goes from there is entirely up to you.

HICKORY SMOKED EX TRA 
SHARP WHITE CHEDDAR

Bold cheddar balanced with notes 
of savory smokiness

ABOUT THIS CHEESE

•  Cold-smoked for nine hours in 100% pure 

hickory wood smoke, with nutty, buttery 

notes.

•  Firm and creamy texture with aromas of 

smoke, sweet hickory, butter and cheddar.

•  Holy smokes! This cheddar won a 2020 World 

Championship Cheese Contest award.
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Hickory Smoked  
Extra Sharp White Cheddar

Stir this classic cold-smoked cheese into 

moist and crumbly green chile cornbread 

and slow-cooked smoky cheddar chili, 

mix it into caramel-drizzled white 

cheddar bread pudding, pair it with a 

crisp pale ale or refreshing riesling, and 

score big on game day.

BUILD 
A BOARD

PAIRING

Pale Ale

Riesling

Grilled Tropical Fruit

Grilled Sausage

Toasted Walnuts

Grilled Baguette

BOLD CHEDDAR BALANCED WITH NOTES OF SAVORY SMOKINESS
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CASE 
UPC #

00-72830-

ITEM 
UPC #

00-72830-

NET WT.
SIZE

PRODUCT 
SIZE

L X W X H

CASE 
PACK

CASE 
WEIGHT (LBS) 
NET / GROSS

CASE 
DIMENSIONS 

L X W X H

CASE  
CUBE

STORAGE 
TEMP

CODE 
DATE

GUARANTEED 
SHELF LIFE

CASES 
PER

LAYER

LAYERS 
PER 

PALLET

CASES 
PER 

PALLET

13358 6 03358 9 7oz 3.50 x 2.75 x 1.25 12 5.25 5.75 9.81 x 7.06 x 4.75 0.19 35°–40°F 10 mos. 6 mos. 26 8 208

INGREDIENTS:  
CULTURED MILK, SALT, 
ENZYMES, NATURAL 
WOOD SMOKE. 
 
 CONTAINS: MILK.


